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Subject:     "First  Call  to  Dinner."      Approved  by  Bureau  of  Home  Economics, 
U.  S.  D.  A. 

Bulletins  available:     "Aunt  Sammy's  Radio  Recipes"  and  "Making  Fermented 

Pickles.  " 
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ANNOUNCEMENT;     "Aunt  Sammy"  is  back  on  the  job,  in  Washington,  D.  C,  collect- 
ing material  for  the  Housekeepers'  Chats,  which  will  be  broadcast   

days  a  week,  at  o'clock,  from  Station  .     Three  times  a  week, 

Monday,  Wednesday,  and  Friday,  the  Menu  Specialist  will  contribute  a  well- 
planned  meal,  to  be  supplemented  with  practical,  tested  recipes.     W.R.B. ,  the 
Garden  Adviser  for  the  Department,  will  tell  "Aunt  Sammy's"  listeners  when 
and  how  to  plant  vegetables  and  flowers.    A  new  feature  of  the  Housekeepers' 
Chats,  beginning  in  October,  is  the  Wednesday  talk  about  children.    With  the 
help  of  the  Children's  Bureau  of  the  Department  of  Labor,  "Aunt  Sammy"  will 
prepare  a  weekly  program  especially  for  mothers  —  every  Wednesday,  be- 
ginning in  October.    This  morning  —  but  here's  Aunt  Sammy  —  we'll  let  her 
speak  for  herself. 

 ooOoo  

Good  morning.'     It's  pleasant  to  be  back  home  and  at  work  again,  after  vacation. 
I  wish  you  could  see  my  beautiful  city,  this  time  of  the  year.     I  noticed 
yeaterday  how  the  leaves  are  turning,  in  Rock  Creek  Park.    Before  long 
Washington  will  be  a  glorious  city  of  trees  —  it's  always  beautiful,  but  it 
seems  more  entrancing  than  ever,  this  September. 

Yesterday,  the  Menu  Specialist  and  I  had  dinner  together,  just  we  two,  and  no 
matter  how  we  tried,  to  keep  from  "talking  shop,"  the  conversation  just  would 
take  a  radio  turn.     For  instance,  the  Menu  Specialist,  having  forgotten 
flowers  for  the  dinner  table,  remembered  at  the  last  minute  that  there  were 
pink  altheas  in  her  garden.    Three  pink  altheas,  with  their  soft  green  foliage, 
floating  in  a  pewter  bowl,  made  as  dainty  a  centerpiece  as  one  could  wish  for. 

"I'll  tell  my  radio  audience  about  that,"  I  remarked,  and  before  you  could  say 
Jane  Robinson,  we  were  discussing  our  plans  for  this  winter.    Three  menus  a 
week,  from  the  Menu  Specialist.    That's  a  pretty  big  task,  as  I  told  her,  btit 
she  says  she's  more  than  willing,  if  the  Recipe  Lady  will  continue  to  help  tis. 
Of  course  the  Recipe  Lady  will  —  I  really  believe  that  the  Recipe  Lady  of  the 
Bureau  of  Home  Economics  would  rather  use  her  talent  to  improve  the  standards 
of  cooking,  and  to  help  women  with  the  biggest  problem  which  confronts  them  — 
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than  do  anything  else.    All  summer ,  the  Recipe  Lady  has  been  getting  ready  for 
us  —  cooking,  and  testing,  and  making  her  recipes  so  accurate  that  even  the 
most  inexperienced  woman  can  use  them  correctly. 

Don't  forget,  please,  to  have  your  pencils  and  notebooks  handy,  every  Monday, 
Wednesday,  and  Friday.    We'll  try  to  be  efficient  with  our  work  this  year, 
and  keep  the  new  menus  and  recipes  in  order.    And,   if  you  do  not  have  a  copy 
of  our  radio  cookbook  —  the  wonderful  cookbook  with  the  spinach-green  cover  — 
better  send  for  it  immediately.     For  we  are  going  to  use  it  as  a  sort  of  text- 
book this  year.    Whenever  the  Menu  Specialist  plans  a  meal  which  includes  a 
cookbook  recipe,  I'll  tell  you  about  it,  so  you  can  refer  to  the  recipe.  We'll 
save  the  new  recipes  for  broadcasting.    The  title  of  our  cookbook  is  "Aunt 
Sammy's  Radio  Recipes"  and  up  to  date,  we  have  sent  out  —  well,  I  forgot  to 
get  the  latest  figures;  anyway s  it's  such  a  huge  number,  you'd  hardly  believe 
it.     The  book  contains  several  hundred  tested  recipes,  and  about  70  menus. 

Besides  the  cookbook,  there  are  many  good  leaflets  and  bulletins  which  I'll 
mention  from  time  to  time.    You  will  need  them  all,  in  your  kitchen  library. 

We  won't  confine  our  chats  to  cooking  and  meal-planning;  that  would  soon  grow 
monotonous,  wouldn't  it?    We'll  talk  about  interior  decorating,  and  making: 
school  dresses,  and  gardening  —  I  must  see  the  Garden  Adviser  about  my  tulip 
bulbs  this  week;   in  short,  we'll  talk  about  whatever  appeals  to  you  and  to 
me,  so  long  as  it's  connected  with  our  big  job  of  keeping  house. 

Every  Wednesday,  beginning  in  October,  I'll  take  you  over  to  the  Children's 
Bureau  of  the  Department  of  Labor,  and  we'll  get  the  very  best  information 
they  have,  on  rearing  children.    Not  that  we'll  expect  to  solve  the  problem, 
of  bringing  up  the  younger  generation.    Dear  me,  noi     Solomon  himself  would 
be  stumped  by  that  problemi    But  we'll  talk  things  over,  with  men  and  women 
who  are  spending  all  their  time,  making  this  world  a  better  place  for  children 
—  and  mothers  —  to  live  in. 

Whenever  you  have  questions  to  ask,  about  any  subject  I  mention  in  the  House- 
keepers' Chats,  please  send  me  the  questions,  in  care  of  Station  .  I 

promise  you  that  every  letter  will  be  answered,  by  the  person  in  the  Depart- 
ment of  Agriculture  who  is  best  prepared  to  answer  it.    We'll  try  to  make  our 
household  talks  the  most  helpful  in  the  United  States  —  and  why  shouldn't 
they  be,  with  the  Bureau  of  Home  Economics,  and  the  Children's  Bureau,  and 
all  the  other  sources  of  information,  at  our  service? 

How,  if  you'll  take  your  pencils,  please  (doesn't  that  have  a  familiar  ring?) 
we'll  write  down  a  menu  —  first  call  to  dinner,  by  radio.  Everybody 
equipped  with  a  pencil?    Wait  just  one  minute,  till  Mrs.  2Tones  finds  one. 
Look  in  the  kitchen  window  sill,  Mrs.  Jones.    How  did  I  know  it  was  there? 
Because  that's  where  I  usually  find  them  in  my  own  home. 

How  we're  ready.     The  Menu  Specialist  has  suggested  a  vegetable  dinner  today, 
so  that  v/e  may  take  advantage  of  the  late  fall  vegetables.    Here's  her  menu: 
Fried  Tomatoes;  Corn  on  the  Cob;  Panned  Summer  Squash;  Cucumber  Strips;  Sliced 
Peaches  and  Cookies. 


jlere's  the  recipe  for  Fried  Tomatoes.  Six  ingredients,  for  Fried  Tomatoes: 
(Read  Slowly) 

5  or  6  firm  red  tomatoes  1  tablespoon  chopped  parsley 

1  egg  beaten  slightly  Pepper,  and 

1  tablespoon  cold  water  Finely  sifted  bread  crumbs 

I'll  repeat  the  six  ingredients,  for  Fried  Tomatoes:  (Repeat) 

Wash  the  tomatoes.    Remove  a  thin  piece  from  the  stem  end.     Cut  the  tomatoes 
into  slices  about  A.  inch  thick.     Dip  them  into  the  egg  and  water  mixture.  Roll 
carefully  in  the  bread  crumbs,  which  have  been  seasoned  to  taste,  with  sa.lt  and 
pepper.    Allow  the  coated  tomatoes  to  dry  out  somewhat  before  frying.  Heat 
any  desired  sweet-flavored  fat  in  a  heavy  skillet,  place  the  coated  tomatoes 
carefully  in  the  hot  fat,  brown  on  one  side  and  then  turn  carefully;  reduce  the 
temperature  so  that  the  tomatoes  will  have  sufficient  time  to  cook  before 
browning.    Remove  carefully  from  the  skillet  and  put  on  a  hot  platter,  garnish 
with  chopped  parsley  and  serve. 

Next,  the  Panned  Summer  Squash.    You'll  want  four  ingredients  for  this:  (Read 
Slowly) 

1-1/2  quarts  summer  squash,  cut  into  very  small  pieces 
3  tablespoons  butter 
1-1/2  teaspoons  salt,  and 
1/8  teaspoon  pepper 

Four  ingredients,  again:  (Repeat) 

Select  young  tender  squash,  wash  well,  and  remove  the  tips  and  each  end.  Cut 
the  squash  in  3/4  inch  pieces,  leaving  the  skin  on  unless  it  is  very  tough. 
Melt  the  butter  in  a  skillet  until  slightly  brown.     Then  put  in  the  squash, 
sprinkle  with  salt  and  pepper,  cover,  and  cook  for  10  or  15  minutes,  at  medium 
heat.     Remove  the  cover,  and  cook  a  little  longer  for  the  liquid  to  evaporate. 
Serve  hot. 

The  Cucumber  Strips  are  made  by  peeling  cucumbers,  and  slicing  them  lengthwise. 
They  are  to  be  eaten  with  salt,  in  the  same  way  as  celery. 

To  repeat  the  menu:     Fried  Tomatoes;  Corn  on  the  Cob;  Panned  Summer  Squash; 
Cucumber  Strips ; Sliced  Peaches  and  Cookies. 

There  were  a  lot  of  questions  about  pickle-making  in  my  mail  this  morning.  Most 
of  them  are  answered  in  the  pickle  bulletin,  which  is  sent  free,  on  request. 
In  it  you  will  find  a  great  deal  of  information  on  cucumber  pickles  —  salt, 
sour,  sweet,  dill,  and  mixed;  and  directions  for  making  sauerkraut.  String 
beans,  green  tomatoes,  corn  on  the  cob,  and  some  fruits,  such  as  peaches  and 
pears,  are  also  mentioned.     I  think  the  pickle  bulletin  will  solve  all  your 
pickle  problems.     Send  me  your  name  and  address,  and  I'll  mail  the  bulletin 
right  away,  for  pickle  time  is  upon  us. 

Tomorrow,  while  you  do  the  ironing,  I'll  talk  to  you  about  furnishing  a  room. 
And  if  you  have  any  questions,  please  send  them  along,  when  you  write  for  the 
radio  cookbook,  and  the  pickle  bulletin. 


Tuesday:     "Art  in  the  Home.  " 


